Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


:^UN1TE0  STATES 

^DEPARTMENT 
Of  AGRIcljLTURE 


OFFICE  OF 
INFORMATION 


HOUSEKEEPERS'  CHAT 


So-turday,  Septeml 
(FOR  BROADCAST  USE  ONLY) 


L  I      R  A  R  Y 


RECEIVED 
U.  S.  Department  of  Agriculture, 


:  "News  Notes  from  Washington."     Information  from  the  Bureau  of  Home'" 
Economics,  U.  S.  Department  of  Agriculture. 

Our  Wa.shington  correspondent  writes  a  letter  this  week  about  homemade 
"bread.    Listeners,  if  you  belong  to  the  great  company  of  homemade  "bread 
enthusiasts,  you'll  "be  interested  in  this  letter.     For  that  matter,  I'm  sure 
you'll  "be  interested  whatever  kind  of  bread  you  eat.    For  this  is  "hot  news" 
so  to  spepjc  —  at  least,   it  comes  straight  from  the  ovens  at  the  Burep.u  of 
Home  Economics  vvhere  foods  people  ha,ve  long  been  working  on  home  baking  problems. 

Writes  our  correspondent:  "Nobody  appreciates  more  than  I  the  advazitp.ges 
of  bakers'  bread,  especially  the  saving  of  tiEE  and  la.bor  for  busy  housewives, 
I  con  remember  back  to  the  time  when  breo.d-making  for  the  family  \:as  one  of  the 
arduous  chores  of  the  week.    My  grandmother  used  to  s?,y  that  bpjcing  dn,y  was 
as  inevitable  as  fate,   that  brea,d  had  to  be  set,  and  kneaded  and  a.llo\ved  to 
rise,  ajid  bak:ed  every  week  in  sickness  and  in  health,  for  better  and  for  worse. 
But  that's  not  true  any  longer,  thaJiks  to  the  commercial  bpk:eries.    Now  you 
cpii  just  skip  down  to  the  corner  store  and  use  the  telephone  for  your  bread 
and  rolls  for  supper.     And  what's  more,   the  markets  are  now  offering  a  great 
Variety  of  breads. 

"Oh  yes,  I'll  give  plenty  of  credit  to  bakers'  bread.    But  just  the  same, 
just  the  saiiie,  to  sink  your  teeth  in  a  slice  of  good  homemade  bread  and  butter  — 
that's  pure  joy.     Good  homemade  bread  has  that  special  flavor  that  you  can 
rarely  buy.    And  that  flavor  is  one  reason  why  many  women  still  go  to  the 
trouble  of  baking  their  own.    /mother  good  reason  for  makiing  bread  at  home  is 
to  increase  its  food  value, 

"From  what  my  bread-making  friends  tell  me,  I  gather  that  majiy  women  want 
to  know  how  to  vary  their  bread  from  time  to  time.     They  are  interested  in  ways 
to  make  their  loaves  look  and  taste  different,  for  they  say  that  even  the^  so- 
called  staff  of  life  can  grow  monotonous.    And  then,  they  are  interested  in 
ways  to  increase  the  food  value  of  bread.     Since  most  families  eat  bread^ three 
times  a  day,  here  is  a  sure  and  easy  means  of  supplying  some  of  the  nutrients^ 
needed  in  their  daily  diet.     So  the  foods  people  at  the  Bureau  of  Home  Economics 
have  worked  out  ways  of  adding  important  minerals  like  calcium  aJid  iron  to 
bread,  or  elusive  vitamin  B,  or  extra  protein. 

"So  right  here  is  where  my  news  comes  in,  news  of  how  to  vary  the  flavor 
and  food  value  of  homemade  bread.     The  foods  people  ha.ve  found  plenty  of 
variations  tha.t  are  both  nourishing  and  delicious. 

"For  example,  they  ha,ve  tried  out  majiy  different  flours,  and  know  which 
cereal  and  legume  flours  maJce  the  best  bread.  The  idea  of  using  a  bean  flour 
was  new  to  me.    Have  you  ever  tried  soybean  or  lima-bean  breadj     I  caji  testily 
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that  it  is  delicious  and  hearty  —  at  least  that  made  at  the  Bureau  is.  Bec?ji 
"bread  has  the  advantage  of  "being  rich  in  protein  oxid.  not  so  rich  in  starch  as 
breads  made  entirely  of  cereol  flour.    As  for  soybean  bread,   that  contains 
vitamin  B,  calcium  and  iron, 

I 

"Of  course,  you  know  that  in  any  yeast  bread,  you  have  to  use  part  wheat 
flour.    You  can't  have  light  bread  without  wheat  flour  because  wheat  isthe  only 
grain  that  contains  gluten  —  that  elastic  material  capable  of  holding  the 
sponge  form.    But  if  you  use  p.art  wheat  flour  in  the  mixture,  you  con  substitute 
bean  flour,  or  oatmeal  or  rye  for  the  rest, 

"If  you  are  looking  for  p.  vitamin  B  broad,  you  have  your  choice  of 
rice-polish  bread,  or  wheat-germ  bread, 

"On  the  other  hand,  if  you  are  concerned  with  insuring  the  family's 
calcium  quota,  you  c?ji't  do  better  than  make  bread  with  milk.     You  cm  add 
dried  skim  milk  to  any  kind  of  bread.    The  Bureau  suggests  that  this  is  a  good 
way  of  helping  to  supply  the  fajnily's  daily  milk  needs.    Dried  skim  milk  has  the 
advantage  of  being  convenient  and  inexpensive,  but,  of  course,  you  can  also 
make  bread  with  plain  milk  or  with  evaporated  milk.    Milk  not  only  adds  to 
the  food  value  but  also  to  its  keeping  quality.    Bread  made  with  milk  does  not 
grow  stale  as  rs,pidly  as  bread  ma,dc  with  water. 

"Speok:ing  of  using  the  various  forms  of  milk  in  bread  reminds  me  of 
cheese.     Cheese  is  very  useful  for  giving  bread  a  delicious  flavor  and  also 
extra  food  value.     To  a  recipe  that  makes  about  k  loaves  of  bread  —  that  is, 
a  recipe  colling  for  2  and  a  quarter  pounds  of  hard-whc^at  flour,  add  2  cups  of 
grated  cheese.    Add  the  cheese  to  the  first  mixing  of  the  dough, 

"Raisin  bread  is  an  old  favorite,  popular  with  ^people  who  make  and  also 
those  who  buy  their  bread.     But  many  bread-makers  don  t  know  that  other  dried 
fruits  beside  raisins  meJce  good  bread.    You  can  use  figs,  or  prunes,  or  dates 
or  apricots.     The  foods  people  report  best  results  by  washing  the  dried  fruit, 
then  soaking,  draining  and  chopping  it.    Add  the  fruit  to  the  bread  dough 
in  the  first  mixing  so  the  fruit  flavor  will  go  through  the  whole  loai", 

"mxt  bread  is  another  old  favorite.    And  for  this,  the  rule  is:  2  cups 
of  chopped  nuts  added  to  the  first  mix  along  with  6  tablespoons  of  sugar. 
That  maJces  familiar  nut  yeast  bread.    But  the  nut  bread  that  is  unfaniliar 
to  most  people  is  coconut  bread.     Try  it  sometime  if  you  like  the  flavor 
of  coconut.    For  this  you  add  1  and  a  half  cups  of  shredded  coconut  to  the 
first  mix  and  increase  the  sugar  to  6  tablespoons.    Another  nourishing,  nut 
bread  is  peanut-butter  bread.     The  same  rule  holds  for  this  variation.    Add  1 
and  a  half  cups  of  peanut  butter  to  the  first  mix  and  increase  the  sugar  to 
6  tablespoons.    Hearty  and  very,  very  good.' 

"Now,"  says  our  correspondent , "if  I  hadn't  written  so  much,  I'd  go 
on  and  ¥/rite  you  that  I've  learned  about  that  old-fashioned  variety  known  as 
salt-risfng  bread.    But  I'll  save  that  for  a  later  letter. 

That  concludes  the  news  from  our  Washington  reporter  this  week. 


